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on,	 and	development	 of	 nontransmissible	 chronic	
diseases		(Granato	et al.,	2010).	Wheat	grass	is	the	
young	grass	of	 the	 common	wheat	plant	Triticum 
aestivum	 Linn.,	 family	 Poeaceae	 (Graminae).	 It	 is	









Aims and objectives. Wheat	grass	helps	blo-
od	 flow,	 digestion,	 and	 general	 detoxification	 of	
the	body	due	to	the	presence	of	biologically	acti-ve compounds and minerals and due to its anti-oxidant potential. The	 aim	 of	 this	work	was	 the	
development	and	characterization	of	a	functional	
beverage	from	green	wheat	juice	by	adding	apple	and limes. 
Materials and Methods. Wheat	 grass	 was	
grown	in	the	laboratory	and	the	other	ingredients	
(apples,	 limes,	 cinnamon	 and	 honey)	 necessary	
for	obtaining	 the	beverage	were	purchased	 from	
local	 supermarkets.	 The	 fresh	 beverage	 samples	
were	 compared	 with	 the	 pasteurized	 beverage	
(72°C-12’’),	 during	 a	14-day	period;	 the	 samples 
were	 analyzed	 at	 an	 interval	 of	 7	 days.	 The	 de-
termination	 of	 ascorbic	 acid	 was	made	 by	 titra-
tion	 with	 a	 solution	 of	 potassium	 iodate	 (KIO
3
).	
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ed	system	for	free	radical.	Total	flavonoid	content	






Results and Discussion. The	content	in	to	tal	
phenols,	 flavonoids,	 vitamin	 C	 and	 overall	 anti-




for	 the	 phenolic	 contents	 ranged	 between	 71.11	
and	91.74	mg	GAE/	100g.	The	total	flavonoid	con-
tents	 ranged	 from	 15.20	 to	 28.54	mg	QE/100	 g.	
The	maximum	 amount	 was	 always	 found	 in	 the	
fresh	juice.	The	results	for	the	antioxidant	activity	
that	were	expressed	as	percentage	of	decrease	in	












Fig. 1 Sensory	analysis of the product
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(14 days of 
storage)
Antioxidant	activity	(%) 13.98±0.02 13.7±0.01 13.27±0.03 13.06±0.05
Vitamin	C	(mg/100g	) 6.4±0.03 4.64±0.04 4.56±0.02 4.47±0.03
Total	polyphenols	(mg	GAE/100g) 91.74±0.06 98.52±0.02 72.39±0.05 71.11±0.01
Flavonoids	(mg	QE/100g) 28.54±0.05 19.02±0.02 15.95±0.07 15.20±0.02
